Milk is a major component in human diet all over the world, it was considered as complete food for human from birth to senility, as it contains all the nutrients required for growth and maintenance of the body health (Jay, 2000 
Introduction
frequency of milking, age, seasonal variations, feed, interval of milking, disease and abnormal conditions and administration of drugs and hormones (Ensminger, 1993 ).
Cow's milk has long been considered a highly nutritious and valuable human food, and is consumed by millions daily in a variety of different products. Its nutrient composition makes it an ideal medium for bacterial growth, and therefore it can be considered one of the most perishable agricultural products because it can so very easily be contaminated (Bramley & McKinnon, 1990 and Heeschen 1994 ).
Buffalo's milk receives increasing research interest and investment in various countries, owing mainly to its attractive nutrient content (Amarjit & Toshihiko, 2003) . Buffalo is the second most important dairy species in the world. Egypt is among the largest producer countries of buffalo milk, with both buffalo herds and buffalo milk production listed forth worldwide in 2008, after those of India, Pakistan and China (FAOSTAT, 2008) .
Raw milk could be a source of undesirable or even pathogenic bacteria which implicated in milkborne diseases. A number of bacteria including S. aureus, Escherichia coli, Listeria monocytogenes and Salmonella have been recovered from raw milk and some of these have been determined to be pathogenic and toxicogenic, and implicated in milkborne gastroenteritis (De Buyser et al., 2001; Harrington et al., 2002) Microorganisms may gain entry into raw cow's and buffalo's milk from various sources either directly from dairy animals experiencing sub clinical or clinical mastitis, or from faecal contamination, particularly around the teats, and from the farm environment particularly the water source and utensils used for the storage of milk on farm or during transportation (Oliver et al., 2005) .
In view of the growing public awareness about food safety and quality, a better knowledge of the microbiological quality of milk is of great significance for further development of its hygienic processing to safeguard the consumers. Therefore the objectives of this study were to 1) determine the microbiological status of cow's and buffalo's milk sold in supermarkets in Menoufia governorate, Egypt and 2) study the prevalence of foodborne pathogens, especially E. coli, S. aureus, Salmonella spp. and L. monocytogenes in cow's and buffalo's milk.
Materials and Methods

Collection of samples:
Seventy raw cow's and buffalo's milk samples Holt et al. (1994) . Serological identification of isolated E. coli was done according to Varnam & Evans (1991) . 
Detection of Salmonella:
Detection of Salmonella was done using the presence/absence method (US FDA, 2011).
The suspected isolates were identified according to Forbes et al. (2007) .
Detection of Listeria monocytogenes:
Detection of L. monocytogenes was done according to the most widely used approaches which based upon FDA method (Lovett, 1987) modified by Hitchins (1990) . Identification of suspected colonies was done according to Hitchins (1995) 
Results and Discussion
The analyzed samples were in general highly contaminated with the tested bacterial groups (Table 1 ). The aerobic plate count (APC) is an indication of the sanitary conditions under which the food was produced (Andrews, 1992 <10-<100 100-<1000 1000-<10000 10000-<100000 100000-<1000000 1000000-<10000000 10000000-<100000000 100000000-<1000000000 <10-<100 100-<1000 1000-<10000 10000-<100000 100000-<1000000 1000000-<10000000 10000000-<100000000 100000000-<1000000000
The Moreover, coliforms in milk can reduce its keeping quality due to production of sharp flavored substances (Blood et al., 1983) .
Furthermore, presence of coliforms and faecal coliforms beyond certain level could be of public health hazard, as they may cause dreadful diarrheal diseases (Robert et al., 1977 Ombarak & Elbagory / Minufiya Vet. J. 2015, 9: 101-113 
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The highest frequency distribution of S.
aureus in examined raw cow's and buffalo's milk samples were 51.43% and 57.15%, lies within the range of 10 3 to <10 5 and 10 3 to <10 6 respectively (Figures 1&2).
Nearly similar findings for raw cow's milk were obtained by Desmasures et al. (1997) , Ali (2000) and Mohamed et al. (2002) , & Elbagory / Minufiya Vet. J. 2015, 9: 101-113 108 relatively higher counts and incidence were reported by Halawa (1987), Capurro et al. (2000) and Mennane et al. (2007) ,. Relatively lower counts and incidence were obtained by El-Bagoury (1992) , and Belickova et al. (2000) . For raw buffalo's milk, nearly similar findings were obtained by Adesiyum (1994) and Awadall (2002) , relatively higher counts and incidence were reported by Halawa (1987), El-Bagoury (1988) and Jorgensen et al. (2005) . Relatively lower counts and incidence were obtained by Gupta (1986) and Youssef et al. (2010) . 
Ombarak
Conclusion
Results obtained in this study highlight the poor microbiological and sanitary quality of raw cow's and buffalo's milk sold in supermarkets in Menoufia governorate, and showed that the prevalence and counts of Enterobacteriaceae, coliforms and S. aureus were higher compared to some other studies.
Therefore more efforts should be taken to increase sanitary and hygienic measures during production, transportation and storage of cow's and buffalo's milk to safe guard the consumers.
